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(57) Abstract: A protein-rich baked food containing at least 15% by weight 
(in terms of dry weight) of a protein component based on the whole food to- 
gether with at least a fat component and a sugar component. This baked food 
is obtained by finely milling and stirring a first material mixture, which con- 
tains the protein component, the fat component and the sugar component, to 
give a creamy pre-product, and then mixing this pre-product with a second 
material mixture separately prepared, which contains at least a fat component 
and a sugar component, followed by baking. This baked product contains pro- 
tein at a high concentration, has a soft texture and shows excellent crispness 
and meltability in the mouth. 
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